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include changes in production, such as requiring thermal processing
of all cured products sufficient to ensure commercial sterility.  The
Committee excluded this possibility from its deliberations, because
it would substantially alter the aesthetic qualities of the vast
majority of cured products.  In addition, it was unable, because of
time constraints, to consider other possibilities fully, such as the
use of indicators on packages to warn the consumer that a product had
been subjected to temperature abuse.  If consumers could be relied on
to heed them, such indicators might be helpful while the product
remained in the original package.  However, consumer compliance with
suggested practices cannot be guaranteed.

RECOMMENDATIONS

Investigation of the use of irradiation in products other than
bacon, corned beef, and ham is needed, as is study of its application
to commercial production.

High priority should be accorded to investigations of the inter-
action of various factors that contribute to the control of micro-
organisms in products to which nitrite is added. Heating, pH, and
water activity should be among the factors included in such investi-
gations, details of which are suggested in Chapter 3.

The Committee endorses a previous recommendation (National
Academy of Sciences, 1975, p. 84) that producers of fermented
sausages should be encouraged to use chemical acidulation or starter
cultures where appropriate to promote product safety.  Consideration
should be given to approval of additional acidulants for use in meat
products.

The efficacy of temperature-abuse-activated biologic acidulation
(from fermentable carbohydrate) by lactic-acid-producing microorga-
nisms for antibotulinal protection in bacon should be investigated
with a variety of microorganisms under several commercial production
conditions.  The applicability of this method to other products
should also be evaluated.

The Committee recommends further investigations of various known
humectants (e.g., glycerol, glycols, sodium chloride, 1,3-butadiene,
and polyhydric alcohols) to determine their suitability as agents for
modifying the water activity of cured meats.  The antimicrobial
efficacy of the various means of reducing water activity should also
be studied, because there is evidence of variation in antimicrobial
effectiveness among humectants.  Some of these possibilities, such as
salt, have known toxicologic liabilities, and all would require care-
ful evaluation before any increase in human exposure could be
justified.